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vital-gluten preparation (Pfeif- 
er, Vojnovich, and Anderson) 


Electrophoretic analyses 
Of corn germ and endosperm 
extracts (Mertz, Lloyd, and 
Bressani) 


483 


179 


331 


458 


428 
469 


458 


146 


Of corn glutelins (Lloyd and 
1 


Mertz) 
Of water extracts of corn (Craine 
and Fahrenholtz) 
Endosperm 
Of corn 
cavities in starch granules of 


245 


(Whistler, - oe Goatley, 
331 


and Nikuni 

fractionation (Mertz, Lloyd, 
and Bressani) 

nitrogen distribution in 
(Mertz, Lloyd, and Bres- 
sani) i 


146 


146 
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separation from germ vs. com- 
position of cementing layer 
(Wolf, MacMasters, and 
Seckinger) 

Of wheat grains, scoured, mois- 
ture penetration into (Camp- 
bell) 

Enzymatic digestion of bread, in 
thiamine assay (new method) 
(Bechtel and Hollenbeck) 

Enzymes 

Incubation with, effect on corn 
germ-endosperm separation 
(Wolf, MacMasters, and Seck- 
inger) 

Lipase, distribution in mill prod- 
ucts of HRS wheat (Ferrigan 
and Geddes) 

Mylase-P, Polidase-S, and Taka- 
diastase, for starch digestion 
in thiamine assay (Bechtel and 
Hollenbeck) 

Extensibility of doughs; effect of 
mixing time on (Dempster and 
Hlynka) 

Extensimeter, for measuring physi- 
cal properties of Japanese 
noodles (Shimizu, Fukawa, and 
Ichiba) 

Extensigrams and extensigraph 

studies 
Of doughs 
for effect of mixing time on 
extensibility (Dempster and 
Hlynka) 

for study of stress relaxation 
(Grogg and Melms) 

With flour; effect of oxidized 
polysaccharides on dough 
and baking properties of 
wheat flour (Neukom and 
Deuel) 

With Japanese noodles (Shimizu, 
Fukawa, and Ichiba) 
Extensograph,® modification of, for 
study of stress relaxation in 
wheat flour dough (Grogg and 

Melms) 


Farinograms and farinograph stud- 
ies (see also Dough, physical 
tests) 

Gelatinization of starchy mate- 
rials (Grogg and Caldwell) 
For evaluating strengthening 
rate of gluten-flour mixture 
(Pfeifer, Vojnovich, and An- 

derson) 

Fat(s) (see also Lipids; Shortening) 

Oat oil, added to wheat starch 
in gelatinization study (Grogg 
and Caldwell) 


Fatty acids 

In ClO.-treated flours (Gilles, 
Anker, Wheeler, and An- 
drews) ‘ 

From flour phosphatides (wheat), 
comparative study of (Mason 
and Johnston) 

Feed(s) 

Amino acids in, distribution (Horn 
Fifield, Blum, and Warren) 
Lipase activity in (HRS wheat) 

(Ferrigan and Geddes) 

Nitrogen in (Horn, Fifield, 
Blum, and Warren) 

Sorghum, carotenoids in, chro- 
matographic method for esti- 
mating (Blessin, Van Etten, 
and Wiebe) 

Fermentation (see also Pre-fer- 
ments) 

Microorganisms used in, for im- 
proving bread flavor (Robin- 
son, Lord, Johnson, and Mill- 
er) 

Pre-ferments, decrease of bac- 
teria in (Robinson, Lord, 
Johnson, and Miller) 

Flavor of bread, bacteria used for 
producing (Robinson, Lord, 
Johnson, and Miller) ; 

Flour(s) (wheat, unless otherwise 

specified; see also succeed- 
ing main entries) 
Amino acid content of, as deter- 
mined on acid hydrolysates 
(Horn, Fifield, Blum, and 
Warren) 
Bacteria (aerobic) in, improving 
bread flavor (Robinson, 
Lord, Johnson, and Miller) 
Baking properties of 
effect of oxidized polysaccha- 
rides on (Neukom and 
Deuel) 

soft wheat, bleached and un- 
bleached, test for (Sollars) 

Bleaching of, effect on cake and 
cookie flour fractions (Sol- 
lars) 

Bran in, method for determina- 
tion (Deatherage and Mac- 
Masters) 

In bread yield study, vs.: dough 
ingredients, water absorp- 
tion, moisture content of 
bread (Barber and Kenne- 
dy) 

Butanol-extracted, yield of re- 
coverable gluten (Commu- 
nication to the _ Editor) 
(Bhatti and McCalla) 2 

Cake, see Cake flour 
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Color of, vs. Cladosporium 
growth on wheat (Baker, 
Greer, Hinton, Jones, and 
Stevens) 
Cookie, see Cookie flour 


Gelatinization study with farino- 

graph (Grogg and Caldwell) 
Gluten in 

affected by chlorine bleaching 


(Sollars) 100 
separation by continuous bat- 
ter process (Anderson, Pfeif- 
er, and Lancaster) 449 
Lipase activity in (HRS wheat) 
(Fe — and Geddes) 422 
Lipids in (see also Lipids) 
constitution (Gilles, Anker, 
Wheeler, and Andre ws) 374 
hard red spring wheat (Ferri- 
gan and Geddes) 422 
Japanese, for noodles, vs. West- 
ern white wheat (Shimizu, 
Fukawa, and Ichiba) 34 
Oat, gelatinization study with 
farinograph (Grogg and 
Caldwell) 196 
Particle size of, distribution in 
reconstituted cake flours 
(Sollars) 85 
Phosphatides of, comparative 
study (Mason and Johnston) 435 
Proteins of, specific activity with 
C-14 as tracer (Bilinski and 
McConnell) 66 
Reconstituted soft wheat, cake 
and cookie baking _ tests 
(Sollars) 100 
In radioactive bromate-to-bro- 
mide conversion study (Lee, 
Tkachuk, and Finlayson) 337 
Sample preparation, use ‘of Wes- 
ton rolls for (Zeleny) 242 
Soft wheat, effect of sucrose on 
solubility of protein (Bax- 
ter and Hester) 366 
Soy, see Soybean flour 
Thiamine in, thiochrome assay 
(Bechtel and Hollenbeck) 1 
Vitamin content of spring and 
winter blends (Calhoun, 
Bechtel, and Bradley) 350 
Western white, vs. Japanese, for 
noodles (Shimizu, Fukawa, 
and Ichiba) 34 
Flour bags, fabrics for to reduce 
infestation by hairy spider 
beetle (Watters) 317 
Flour fractionation 
Cake and cookie, procedures for 
(Sollars) 85, 100 
For phosphatide study (Mason 
cal Johnston) 435 
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Soft wheat, for study of gluten 
development as affected by 
sucrose (Baxter and Hester) 

Flour improvers 

Bromate, potassium 

radioactive, conversion to bro- 
mide in doughs and in 
baked bread (Lee, Tkachuk, 
and Finlayson) 

rates of loss in defatted and 
reconstituted flours (Cun- 
ningham and Hlynka) 

Oxidized polysaccharides, effect 

of on dough and _ baking 

properties of wheat flour 

(Neukom and Deuel) 
Fungi, see Microorganisms 


Gelatinization of starch, see Starch; 
Starchy materials 
Germ (see also specific grain) 
Brown or black. typical of “sick” 
wheat (Papavizas and Chris- 


tensen) 
Of corn 

composition of layer cement- 
ing germ to endosperm 
(Wolf, MacMasters, and 
Seckinger) 

electrophoretic analysis of ex- 
tracts (Mertz, Lloyd, and 
Bressani) 


Gliadin, in flour, specific activity 
with C-14 as tracer (Bilinski 
and McConnell) 

Globulin 

In flour, specific activity with 
C-14 as tracer (Bilinski and 
McConnell) 

From water extracts of 
(Craine and Fahrenholtz) 
Glutamic acid, in flour, specific ac- 
tivity with C-14 as tracer (Bil- 

inski and McConnell) 

Glutenins of corn, amino acids in 
(Lloyd and Mertz) 

Gluten (wheat) 

In cake and cookie flour, 
chlorine bleaching (Sollars) 
Continuous batter process for 
gee from wheat flour; 
ot plant designed for (An- 
4 erson, Pfeifer, and Lancaster) 
Drum-dried, effect of dispersion 
method on quality of (Pfeifer, 
Vojnovich, and Anderson) 
Effect of sucrose on develop- 
ment of (Baxter and Hester) 
Effects of water-saturated n- 


corn 


Vs. 


butanol on (Communication to 
7 Editor) snes and Mc- 
Calla) 


497 


337 


401 


220 


449 


240 
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Glutenin, in flour, specific activity 
with C-14 as tracer (Bilinski 
and McConnell) 

Glyceride (see also Bread emulsi- 
fiers) 

Galactosyl, in flour lipids (Mason 
and Johnston) 

Glycerol, as measure of lipase ac- 
tivity in mill products of 
wheat (Ferrigan and Geddes) 

Grain (see also specific grains) 

Oats, nitrogen in, ratio of alco- 
hol-soluble to total, in devel- 


oping seeds (Wiggans and 


Frey) 

From yellow endosperm-type 
sorghums, carotenoid content 
(Blessin, Van Etten, and 
Wiebe) 

Sampling of, for thiamine assay 
(Bechtel and Hollenbeck) 

Grain sorghum, see Sorghum 

Grasses, genera related to wheat, 
lysine content of (Lawrence, 
Day, Huey, and Lee) 

Gums, locust bean (oxidized), ef- 
fect on dough and _ baking 
properties of flour (Neukom 
and Deuel) 


Hairy spider beetle, see Insects 
Hydration characteristics of rice, 


vs. variety and drying method 
(Hogan and Planck) 
Hydrogen-ion concentration (pH) 
Of cake and cookie flour frac- 


tions, changes in (Sollars). 85, 


Effect on bacterial decrease in 


pre-ferments (Robinson, Lord, 


Johnson, and Miller) 
In study of water-soluble pro- 


teins of corn (Craine and 


Fahrenholtz) 


Insects, Ptinus villiger (Reit.) (hairy 
spider beetle); infestation re- 


duced by flour bag fabrics 


(Watters) 


Lipase, activity of, in flour and 
feed from hard red spring 
wheat (Ferrigan and Geddes) 

Lipids 

In flour 
composition vs. baking per- 
formance (Mason and John- 
ston) 
influence on bromate reaction 
in dough (Cunningham and 
Hlynka) 
unbleached and ClO.-treated, 
constitution of (Gilles, An- 
ker, Wheeler, and Andrews) 
In wheat (HRS) and flour, com- 


mercial milling products 
(Ferrigan and Geddes) 

Locust bean gum, oxidized, effect 
on dough and baking proper- 
ties of wheat flour (Neukom 
and Deuel) 

Lysine 

In bread, assay, and losses dur- 
ing baking (Horn, Fifield, 
Blum, and Warren) 

In corn composite fractions 
(Bressani and Mertz) 

In wheat protein, microbiologi- 
cal assay (Lawrence, Day, 
Huey, and Lee) 

Macaroni, thiamine in, thiochrome 
assay (Bechtel and Hollen- 
beck) 

Maturing action of flour bleaching 
agents, see Bleaching of flour 

Methionine, in bread, assay, and 
losses during baking (Horn, 
Fifield, Blum, and Warren) 

Microbiological assay 

Of amino acids in wheat and 
wheat products (Horn, Fifield, 
Blum, and Warren) 

For lysine in wheat protein 
(Lawrence, Day, Huey, and 
Lee) 

Microorganisms: Bacteria, fungi, 
molds 

Bacteria, aerobic, in  pre-fer- 
ments for production of bread 
flavor (Robinson, Lord, John- 
son, and Miller) 

Bacteria, decrease of in pre-fer- 
ments (Robinson, Lord, John- 
son, and Miller) 

Leuconostoc mesenteroides P-60, 
for lysine assay in wheat pro- 
tein (Lawrence, Day, Huey, 
and Lee) 

In stored “sick” and sound 
wheat (Papavizas and Chris- 
tensen) 

Streptococcus faecalis, for lysine 
assay in wheat protein (Law- 
rence, Day, Huey, and Lee) 

For vitamin assays in wheat, 
flour, and bread (Calhoun, 
Bechtel, and Bradley) 

On wheat grains (principally 
Cladosporium), effect on flour 
color (Baker, Greer, Hinton, 
Jones, and Stevens) , 

Micromilling, see Milling, Experi- 
mental 

Milk, nonfat dry, and milk frac- 
tions, as bread dough ingredi- 
ent in study of yield vs. mois- 
ture content, water absorption 
(Barber and Kennedy) 





Vol. 35 





Nov., 1958 


Milling 

Experimental 
of corn, artificially dried, 
for protein solubility study 
(McGuire and Earle) 

of wheat with Cladosporium 
growth (Baker, Greer, Hin- 
ton, Jones, and Stevens) 
use of Weston rolls for (Com- 
munication to the Editor) 
(Zeleny) 
Mixing process 

Effect on bromate loss in defat- 
ted flour (Cunningham and 
Hlynka) 

Effects on physical properties of 
a (Dempster and Hlyn- 
ca) 

Mixograms, soft wheat flour, effect 


of sucrose concentration on 


(Baxter and Hester) 
Moisture 

In bread, vs.: dough ingredients, 
water absorption, and bread 
yield (Barber and Kennedy) 

In bread crumb, frozen — distri- 
bution, and relation to whit- 
ening phenomenon (Pence, 
Standridge, Black, and Jones) 

Penetration of into endosperm of 
scoured wheat grains (Camp- 
bell) 

In stored wheat, study of deteri- 
oration through fungal inva- 
sion (Papavizas and Christen- 
sen) 

Molds, see Microorganisms 

Monoglycerides, see Bread emulsi- 
fiers 

Mylase-P, see Enzymes 

Nitrogen 

In corn, solubility changes in 
artificial drying of (McGuire 
and Earle) 

In corn germ and endosperm, 
distribution (Bressani and 
Mertz) 

(Mertz, Lloyd, and Bressani) 

In flour lipid fractions, distribu- 
tion (Mason and Johnston) 

In oat seeds, ratio of alcohol- 


soluble to total (Wiggans and 


Frey) 

Physical properties of doughs 
mixe d in (Dempster and 
Hlynka) 

In water extracts of corn (Craine 
and Fahrenholtz) 

Nonfat dry milk, see Milk, nonfat 


Noodles, physical properties of 
ae. Fukawa, and Ichi- 
ya) 
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Oats, nitrogen in developing seeds, 
ratio of alcohol-soluble to to- 
tal (Wiggans and Frey) 

Oxidation 

Of polysaccharides, with period- 
ic acid; for effect on dough 
and_ baking properties of 
wheat flour (Neukom and 
Deuel) 

Of thiamine to thiochrome 
(Bechtel and Hollenbeck) 
Oxidation-reduction reaction, in 
bromate-to-bromide conver- 
sion (Lee, Tkachuk, and Fin- 

layson) 

Oxygen, atmospheric, occluded in 
dough during mixing; effect 
on structural relaxation 
(Dempster and Hlynka) 


Packaging, effect of on freezing 
and defrosting rates of rolls 
(Kulp and Bechtel) 

Particle size, see Flour, Particle 
size 

Pentosans, in corn cell walls (Wolf, 
MacMasters, and Seckinger) 

Peptization of gluten by sucrose 
(Baxter and Hester) ‘ 

pH, see Hydrogen-ion concentra- 
tion 

Phosphatides, of wheat flour; com- 
parative study (Mason and 
Johnston) 

Phosphorus compounds, in water 
extracts of corn (Craine and 
Fahrenholtz) ‘ 

Photomicrographs 

Of bran particles in flour (Death- 
erage and MacMasters) ‘ 

Of corn germ-endosperm inter- 
face (Wolf, MacMasters, and 
Seckinger) 

Of rice starch (Little, Hilder, 
and Dawson) 

Of wheat with Cladosporium 
growth (Baker, Greer, Hinton, 
Jones, and Stevens) . 

Of whitened bread crumb; freez- 
ing study (Pence, Standridge, 
Black, and Jones) 

Phytate ions, removal trom corn 
ony (Craine and Fahren- 
r0ltz) 

Polidase-S, see Enzymes 

Polysaccharides, see Carbohydrates 

Pre-ferments 

Microorganisms in, aerobic 
use for flavor production in 

bread (Robinson, Lord, 

Johnson, and Miller) 
decrease of (Robinson, Lord, 

Johnson, and Miller) 
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Protein(s) 

Of bran, radioactivity study (Bil- 
inski and McConnell) 

Of corn, copper extraction-frac- 
tionation method (Bressani 
and Mertz) 

Of corn, glutelins in; physical 
properties (Lloyd and Mertz) 

In corn (high-moisture); solubili- 
ty changes from artificial 
drying (McGuire and Earle) 

Of corn germ and endosperm 
(Mertz, Lloyd, and Bressani) 

In corn varieties (Bressani and 
Mertz) 

Of flour 

isolation of; radioactivity study 
with C-14 (Bilinski and Mc- 
Connell) 

soft wheat; effect of sucrose 
on solubility (Baxter and 
Hester) 

wheat; recovery in continuous 
batter process for gluten 
separation (Anderson, Pfeif- 
er, and Lancaster) 

In noodles (Japanese); vs. physi- 
cal properties (Shimizu, Fu- 
kawa, and Ichiba) 

In rice (cooked); distribution 
(Hogan and Planck) 

In water extracts of corn (Craine 
and Fahrenholtz) 

In wheat (HRS) and flour, com- 
mercial milling (Ferrigan 
and Geddes) 

In wheat, flour, and bread, vita- 
min assay (Calhoun, Bech- 
tel, and Bradley) 

Protein biosynthesis in wheat 
plants, using C-14 compounds 
(Bilinski and McConnell) 

Ptinus villiger (Reit.) (hairy spider 
beetle), flour bag fabrics for 
reducing infestation by (Wat- 
ters) 


Radioactive bromate (Br-82), con- 
version to bromide in doughs 
and in baked bread (Lee, Tka- 
chuk, and Finlayson) 

Radioactive carbon (C-14), in wheat 
plants; tracer for protein bio- 
synthesis study (Bilinski and 
McConnell) 

Reconstitution of flour fractions, 
for cake baking (Sollars) 

Rolls, see Bread 

Rice (white) 

Cooking quality of, when dried 
at different temperatures 
(Batcher, Little, Dawson, and 
Hogan) 
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317 


337 


100 


428 


Milled, effect of dilute alkali on 
(Little, Hilder, and Dawson) 

Water absorption of, vs. variety 
and drying method (Hogan 
and Planck) 


Salt-rising cultures, aerobic bac- 
teria in; improving bread fla- 
vor (Robinson, Lord, Johnson, 
and Miller) 

Scoring methods 

For cakes, to rate effect of chlo- 
rine bleaching on flour (Sol- 
lars) 

For rice, cooking quality (Batch- 
er, Little, Dawson, and Ho- 
gan) 

Scouring of wheat grains 

Fungus-affected, to improve 
flour color (Baker, Greer, Hin- 
ton, Jones, and Stevens) 

Mechanical damage by, vs. sub- 
sequent water absorption dur- 
ing washing (Campbell) 

Sedimentation, in glutelins of corn, 
analysis (Lloyd and Mertz) 

Semolina (see also Macaroni) 

Fungal specks on (Baker, Greer, 
Hinton, Jones, and Stevens) 

Shortenings 

For bread, see Bread emulsifiers 

Compounds (lard plus various 


additives), effect on crumb 
firmness of bread (Ofelt, 
Mehltretter, Mac Masters, 


Otey, and Senti 

Lard, in crumb firmness test 
with bread (Ofelt, MacMas- 
ters, Lancaster, and Senti) 

Shorts, amino acid content of, as 
determined on acid hydroly- 
sates (Horn, Fifield, Blum, and 
Warren) 

“Sick” wheat, deterioration through 
fungal invasion (Papavizas and 
Christensen) 

Silvering of wheat kernels, method 
for determining surface area 
(Hart and Feinstein) 

Solubility of proteins 

In corn, changed in artificial dry- 
ing (McGuire and Earle) 
In soft wheat flour (Baxter and 


Hester) 

Sorghum, grain of yellow-endo- 
sperm type, carotenoids in 
(Blessin, Van Etten, and 
Wiebe) 

Soybean flour, as dough ingredient, 
vs.: water absorption, mois- 


ture in bread, and bread yield 
(Barber and Kennedy) 
Spectrophotometric analysis of lip- 
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ids in wheat flour (Gilles, An- 
ker, Wheeler, and Andrews) 
Stable-ferment process of bread- 
making, see Fermentation 
Stalin 
Of bread, see Bread crumb, firm- 
ing of 
Of cake, see Cake crumb, firm- 
ing of 
Starch (see also Starchy materials) 
In barley, development during 
ripening of ear (Harris and 
MacWilliam) 
Corn, see Corn starch; Corn 
starch granules 
In flour (wheat), recovery in con- 
tinuous batter process (pilot 
plant study) (Anderson, 
Pfeifer, and Lancaster) 
and wheat, gelatinization 
study with farinograph 
(Grogg and Caldwell) 


Oat 


Prime fraction in cake and 
cookie flours, vs. chlorine 
bleaching (Sollars) 

In rice (cooked) 

distribution (Hogan and 
Planck) 
dispersed from kernels soaked 
in KOH solution (Little, 
Hilder, and Dawson) 
Wheat, oxidized. baking test 


(Neukom and Deuel) 

Starchy materials. gelatinization in 
aaa (Grogg and Cald- 
we 

Storage studies {see also Freezing 
studies) 

With wheat, in cold and 15-18% 
moisture, fungal invasion and 
deterioration (Papavizas and 
Christensen) 

Structural relaxation in doughs, ef- 
fect of mixing process on 
(Dempster and Hlynka) 

Structural viscosity of materials, al- 
veograms of (Bleksma) 

Structure, chemical, of antifirming 
agents vs. their action in bread 
(Ofelt. Mehltretter, MacMas- 
ters, Otev, and Senti) 

Structure, microscopic, of germ- 
endosperm interface in corn 
kernel (Wolf, MacMasters, 
and Seckinger) 

Stress relaxation in dough, studied 
with modified Extensograph® 
(Grogg and Melms) 

Sucrose, effect on gluten develop- 
ment and protein solubility of 
soft wheat flour (Baxter and 
Hester) 

Sugar (see also Carbohydrates; in- 





374 


449 


142 


366 
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dividual sugars) 
rice (cooked), distribution 
(Hogan and Planck) 
Tenderizing effect on baked 
products (Baxter and Hester) 


In 


Takadiastase, see Enzymes 
Temperature 

Baking, effects in bread study 
(Barber and Kennedy) . 

For cooking rice, effect on hy- 

dration characteristics (Ho- 
gan and Planck) 

For drying corn starch granules, 
effect on presence of cavi- 
ties (Whistler, Spencer, 
Goatley, and Nikuni) 
drying high-moisture corn, 
——— in protein solu- 
bility changes (McGuire 

and Earle) 

For drying rice, effect on cook- 
ing quality (Batcher, Little, 
Dawson, and Hogan) 

Effect of: 

on drum-drying of gluten dis- 
persions (Pfeifer, Vojnovich, 
and Anderson) 
on formation of white rings in 
frozen bread (Pence, Stand- 
ridge, Black, and Jones) 
on freezing and defrosting 
rates of dinner and cinna- 
mon rolls (Kulp and Bech- 
tel) 
in stored (frozen) cakes, on 
firming of crumb (Pence 
and Standridge) 
Teosinte (corn), protein and amino 
acids in (Bressani and Mertz) 
Thiamine assays 
In cereal products, thiochrome 
procedure for (new) (Bechtel 
and Hollenbeck) 
In wheat, flour, and bread (Cal- 
houn, Bechtel, and Bradley) 
Thiochrome assay, see Thiamine 
assays 


For 


Viability of wheat seeds, fungal in- 
vasion study (Papavizas and 
Christensen) 

Viscosity, structural, of materials, 
alveograms of (Bloksma) 

Vital wheat gluten, see Gluten 

Vitamins (see also individual vita- 


mins) 

In wheat, flour, and bread; as- 
says (Calhoun, Bechtel, and 
Bradley) 


Water absorption 
In bread, vs. dough ingredients, 


469 


331 


350 
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502 
moisture content, and yield 
(Barber and Kennedy) 

Of rice, vs. variety and drying 
method (Hogan and Planck) 
Of wheat grains during washing, 
after mechanical damage in 

scouring (Campbell) 

Water-soluble(s) 

From acid _ fractionations of 
bleached cake flour (Sollars) 
Proteins, in corn (Craine and 

Fahrenholtz) 245 

Wheat (see also succeeding main 
entries) 

Amino acid content, as deter- 
mined on acid hydrolysates 
(Horn, Fifield, Blum, and 
Warren) 

om orium growth on, effect 

our color (Baker, Greer, 
Hinton, Jones, and Stevens) ‘ 

Kernels of, silvering method for 
determining surface area (Hart 
and Feinstein) 

Lipase activity in (HRS) (Ferri- 
gan and Geddes) 

Scouring of, see Scouring of 
wheat grains 

Stored, see Storage studies, With 
wheat 

Thiamine in, 


to 
oO 


469 


411 


thiochrome assay 


(Bechtel and Hollenbeck) l 

Vitamins in spring and winter 
blends (Calhoun, Bechtel, 
Bradley) 


and 


350 
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Wheat grains, mechanical damage 
to during scouring, vs. subse- 
quent water absorption during 
washing (Campbell) 

Wheat plants, protein biosynthesis 
in, with radioactive carbon 
(Bilinski and McConnell) 

Wheat protein, lysine in, microbio- 
logical test for (Lawrence, 
Day, Huey, and Lee) 

Wheat starch, oxidized; effect on 
dough and baking properties 
of wheat flour (Neukom and 
Deuel) 

Whey, as dough ingredient, vs.: 
water absorption, moisture in 
bread, and bread yield (Bar- 
ber and Kennedy) 

White rings in frozen bread (Pence, 
Standridge, Black, and Jones) 


X-ray diffraction patterns of bread 
crumb, freezing study (Pence, 
Standridge, Black, and Jones) 

Xanthophylls, chromatographic 
method for estimating, adapt- 
ed for use on grain sorghum 
(Blessin, Van Ev.ten, and 
Wiebe) 


Yeast, in study of bacterial inhibi- 


tion in pre-ferments (Robin- 
son, Lord, Johnson, and Mill- 
er) 
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